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CLAIMS 

1. A method of printing on foods, comprising: 

applying over a substrate film a colored thin film material having a property of 
thermal softening, thermal melting or thermal sublimation; 

superimposing the thin film material-applied surface on a surface of a food to 
be printed; and 

heating from above the substrate film to transfer the thin film material onto the 
surface of the food to form a pattern thereon. 

2. The method of printing on foods according to claim 1, comprising: 
applying the thin film material over the substrate film; 

superimposing the thin film material-applied surface on the surface of the food; 

and 

selectively heating from above the substrate film. 

3. The method of printing on foods according to claim 1, comprising: 
applying the thin film material uniformly over the substrate film; 
superimposing the thin film material-applied surface on the surface of the food; 

and 

pressing a heated pattern mold thereon for heating. 

4. The method of printing on foods according to claim 1, comprising: 
applying the thin film material over the substrate film to draw a pattern; 
superimposing the thin film material-applied surface on the surface of the food; 

and 

heating from above the substrate film. 

5. The method of printing on foods according to claim 1, 2 or 4, wherein 
means for heating comprises a ray such as an infrared or a visible ray, or an 
electromagnetic wave such as an electron beam and an X-ray. 

6. The method of printing on foods according to claim 1, 2 or 4, wherein 
means for heating comprises a heating element located in contact with the substrate 
film. 

7. The method of printing on foods according to any one of claims 1-6, 
wherein the food to be printed comprises a chocolate and chocolates. 

8. The method of printing on foods according to any one of claims 1-8, 
wherein the colored thin film material has a softening point, a melting point or a 
sublimation point ranging from 20 °C to 50 °C. 


